T Ristro

“Fleurs de cameélia”

“-%@?Ek »

Sea bream and canliflower carpaccio with crispy prosciutto and parmesan cheese

N

in truffle vinegar and camellia confiture
B DV 75—V Ay F 3
ENBDI VAT 4T e SVAF o F—X
N a7 T4 X7y bV T 4 F 2V

Turnip potage with squid and mushroom, flavored with orange and spice ol
WRAD L=y ¥V a)V—DbEFEDIPIT
FLoVEIVRADTRFA )V

Thyme-flavored steamed cod fish with chicory and comté gratin
fEOXRT VLV ZALDEY
TYTA4—TlarTFF—AnTT 8

Santéed Guinea fow! and foie gras
in porcini mushroom-flavored pot au fen with camellia oil
EBEABLT AT TTDYT—
PNVF—=BEFLH F 74T
BAANVDOENEMZT

X

Grilled Australian beef sirloin with
mixed vegetables and black truffle sance
A=A LT VTE F¥—uf O
BbhVargy—2 BOEROTYNMRZ
(% Change: +1,000 yen / :B/Add: +2,500 yen)

Pain de Génes damie

T R e AT

Coffee, tea or herb tea
a—b—, AKX Fl@FIN—TT4—

6,900

RNMBIBICIIBW%DEERNSINTHROET, BIET—EXRIO%ENESETVVELEEET
BNADFTIN, EEBFOCHRLTERVWEEEFTIXIORMENBLLEITEHT
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bill.
We respectfully request onr guests to refrain from the use of cellular phones in the restaurant.




T Bistro

“Fleurs de camélia”
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N

Sea bream and canliflower carpaccio with crispy prosciutto and parmesan cheese
in truffle vinegar and camellia confiture
BERENY 7T —DIN Ry F 3
ENBDIWAT 4T NN AF L F =X
M aZV4Rx7 vy hEBEDILV T4 Fa—)

Turnip potage with squid and mushroom, flavored with orange and spice oil
WRA T~y ¥V a V=D EBFENT
FVoVETERDT O ANV

Sautéed Guinea fowl and foie gras
in porcini mushroom-flavored pot an fen with camellia oil
EBEABET AT TTDIT—
ANF—=HELH h 7T
BAANDOENZMAT

Or £721%

Grilled Australian beef sirloin with
mixced vegetables and black truffle sauce
F—=ALZVTE ¥ —uAf U OEEEE
BbVarvy—2 BUERODTINVER
(£ ¥ Change: +1,000 yen /
iBANAdA: +2,500 yen)

Pain de Génes damie
/\a:/u ]\\‘.:‘/“I‘_R.ﬁ‘il

Coffee, tea or herbal tea
a—b—, MK FF N—TT1—

4,800

TR IESROHE A E EN TR Y £9, MR —EAB10% 2 MESE TV ET
BN ET2, HFHEFEO ZRMIETEE NS ET RO BEVHA L EFET
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bill.
We respectfully request onr guests to refrain _from the use of cellular phones in the restanrant.




T Bistro
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Weekday Seasonal Lunch

Extra Menu

. . BMA=a—
Five Kinds of appelizers EROa—RCEM, EREENELET
Tz 7B TORIEXSEEY SbE i A :

BI3E  Appetizers

Sea bream and canliflower carpaccio with crispy prosciutto

Fish of the day and parmesan cheese in truffle vinegar and camellia confiture
AR H DBARIE BfE IV 7T —DANNRyF 3

BENBDINVAT LTV ErNNAF U F—X
M) a4 vy heBOary 7 4Fa—)b

Dessert of the day (¥ Change: +500 yen)
N2 )=y =27 BTTHO
SRDTFY¥—T Soup of the day
AHDRA—

(EHN Add: +400 yen)

Coffee, tea or herbal tea

a—b—, K FiE —TT1— AL VFT 4o Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
2,900 A=A LT YTE £¥—uA O (1009

BRYa2T7Y—R BOIEFERDITIAERL
(3 Change: +1,000 yen /B Add: +2,500 yen)

+HHHE V—XFNLTFUF

Weekend Seasonal Lunch
Five kinds of appetizers
V7B TTORRLIBEERYSDLE Extra Menu
BMA==2—
Soup of the day ERDa—RITEM, ERFERFIEANET,
ARDA—T BISE  Appetizers
. Sea bream and cauliflower carpaccio with crispy prosciutto
Fish of the d.
& HZ Jo)of%, ’ﬁf*‘f}ﬁ and parmesan cheese in truffle vinegar and camellia confiture
‘ EEANY 7T T—DHNNYF =
Dessert of the day ENBDINVAT 4T VeV AP F =X

M) 2704 Vvy NeBEDa VT 4 Fa—

RRAM) =V =T BTTOO (% Change: +500yenl

SRADTY—h

Coffee, tea or herbal tea AL T4 v Main Dish
a—b—, ¥ Fix N—TT4— Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
A—ANZVTE £V —ua OfEkEE (1009
3,500 BRY27Y—R BOBEOSYARL

(£ % Change: +1,000 yen / B/l Add: +2,500 yen)

TR TSRO BB E £ TR Y 7, BIRY —EARH0% Z M S ETWZE E
BNAY T2, HWEFHO AL TEZENESETLOBBECAL LT ET
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bil.
We respectfully request onr guests to refrain _from the use of cellular phones in the restanrant.




Appetizers/Bij 3% Small

Seafood salad 1,300
V—T7— NI

Traditional Caesar salad 1,000
Available with chicken, shrimp or plain

V—P—hFH

(Fxr, a2l £k Fv—r]

Sea bream and cauliflower carpaccio with crispy prosciutto and parmesan cheese
in truffle vinegar and camellia confiture
BEREAV 75T —DINNyFa

ENDDI VAT AT VNV AT F—X

M aZTa4x7 vy beHEOary 71 Fa—v

Lyonnaise power salad

orange and dijon mustard sauce

VI VRART—Y T H
FVrVLT4Va v AR —FY—R

Combination platter

Proscintto, chorizo, Pité de champagne,

and carrot salad with apricot sauce

RIS St

Fava—k, FalV—, RF K HrA—==a
BEO< ) 5 kv y b T

(V') (G) Herb-marinated vegetables and mozzarella cheese
with balsamic vinegar

V) Q) BFEFEIBHBREO-IREEY Y7 VIF—X
N Iay—2R

Soup/RA—F Small
Soup of the day 800
ARBDA—F

Turnip potage with squid and mushroom, 1,000

Slavored with orange and spice oil
AT ORZ =D affBAN Ly ¥ aV—bERPIT
FUVYVETERADT R AV

Sandwiches and Hamburgers

YV KU 4 9F Ny rS—H—

(V') Ricotta cheese, herb, tomato and zucchini sandwich
Add shrimp +500 yen
NRPEVToH Ry 4 vF
+500[d ¢ v & TV e 2T £,

Clubhouse sandwich

ITITNGRY U Ry 4 oF

The bistro original Japanese beef hamburger

In truffle-flavored Hollandaise sance, with Greek marinated vegetables
FoeRbm FeS—p— (EEE)

M) 27REAT70T—AV—2 FYVYA)XERLT

Crispy Asian fish burger seasoned with fresh coriander

Side of shrimp and avocado sauce
PIVRC=TIOT 7 4y v an—H—

Ty vanyF—0FY WELTHRIRR=ZAM2HZT

Superior set
A=Y T7E> b
Additional 1,200 yen charge
Dessert of the month accompanied by select coffee or tea

SADTY—h, a—b— i LF
+1,200

Regular

2,200

1,800

1,800

2,400

3,200

2,700

Regular

1,300

1,600

2,400

2,600

3,800

3,500

Pasta//NA X

Spaghetti with seafood 3,000
with your choice of tomato or basil sauce

TRIEEWEE L RITD/RRZ
f~hk EFiZ RNVOAVY—2R

Cream spaghetti with asparagus, morel nushroom and chicken 3,000
TANRGHRALEY) —a2BOFF L7 ) —bRSRSY

Chef's fresh pasta
VT DRTTOENRRS 3,200

Curry selections/V « X baigdlh L —F7 4 &

Japanese classic beef curry and rice 3,400
Hv—F4 2 [€—=7]

Japanese classic curry and rice 2,900
with your choice of chicken or vegetables

=4 R [FF, BE]

Fish/£ kL

Today’s recommended fish dish 2,900
AR DRI OREE
Thyme-flavored steamed cod fish with chicory and comté gratin 2,800

EORIYL ZALLDEY
ToTF 44—, arTF—ADTTE

Grilled lobster with shellfish sauce served with mashed potato 4,600

Fv—NTZEDI YL
<o aRT MR TAV Fr—XYJ—2R

Meat/R B

Roasted Japanese chicken with gravy sance 2,800
EEEBOR—Z L FlL—bE—Y—X

Santéed Guinea fowl and foie gras 3,800
in porcini mushroom-flavored pot au feu with camellia oil
EBIEEH/LTAT I TDIT—
WVF—=FEFELRN P 7ALT

BAANOBENEMZ T

Grilled Australian lamb chop 5,200
F—=ANFUTE BREFEDTIN

Grilled Australian beef sirloin steak (180g) 5,600
F—=ZALFVTE FHF—uf D7 YN (180g)

(V)=VEGETARIAN FOOD (G)=GLUTEN FREE

Deluxe set
TFIv I REY b
Additional 2,400 yen charge
Field greens in French dressing, soup of the day
Dessert of the month accompanied by select coffee or tea
TA—NVRTV =% 5% FHDA—F

SRADTY— b, a—b— Eid K

+2,400
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